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sorption, 625 milk, 1585 

wheat flour, 1724 


new-product research, development & 
marketing coordination, 1531 


new-produect team efforts (researchers 


& scientists), 1535 
new-product test marketing, 1541 


effects & pectic content of dry beans 
during canning, 648 

egg white, 1709 

of dry-line beans, 648 

of gums, 948 


marbling and maturity effect on beef, 
841, 845 
marbling effects on rib & round steaks, 


of starch, 640, 1006 834 
grapefruit, chemical & biochemical marination effect on beef, 94 
changes in, 673 mathematical programming in the 
protection, 1119 grapefruit juice, foam-mat-dried, 426 processing industry, 361 
reality, present & future, 753 grapes, Soviet research on, 179 mayonnaise for freeze-dried salads, 936 
spoilage & preservation, 140 gum(s) meat, 153 


new products to satisfy consumers, 1506 
operation, quality-control function, 37 
poisoning, 1240, 1381 


standards, international, 148 


standards, in the United Kingdom, 151 


standards, in the Far East, 153 

substances ‘‘ generally recognized as 
safe,’’ 253 

technologist, professional, 782 

technologist, professional relations & 
status, 1797 

technologist, professionalism & the 
chemist, 1389 

technologists, 1636 

technology labs in developing 
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cellulose, freeze-dried, 625 

chewing, fiavoring substances, 960 

constituents in processed foods, 943 

guar, effect of sugar on viscosity of, 
954 

physical measurements of, 948 


halva (sweetmeat), improved, 216 
ham, protein & moisture relations in, 1135 
hams, effect of enzyme additive on 


dehydrated, 936 
discoloration of canned eured, 1721 
effect of cooking on composition of 
mutton, 222 
palatability of freeze-dried, 737 
peelable coatings for, 1561 
toxins in, 1156, 1164 
microbiological contamination of foods, 
615 
microbiological monitoring, 209 
microbiologist, professional, 1797 
microorganisms for food microbiology 
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eourses, 140 
microwave heat exchanger, 1222 
milk, 153 
mold(s), 837, 1733 
in dehydrated soups, 83, 85, 90 
ontjom, 1301 
preventive, cheese, 656 
tempeh producing, 186 
musele 
beef, 94, 238, 841, 845, 1275, 1432 
fish, 1846 
lamb, 991, 1706 
marbling & internal temperature effects 
on quality, 834 
pork, 1135, 1421, 1424, 1590 
poultry, 1171, 1268 
mushroom production, 347 
myoglobins, 1432, 1846 


N 


nisin use in processing food, 592 
nonvolatile substances, analysis of, 147 
nuclear magnetie resonance, 1198 
nutrition 

in developing countries, 779 

problems, 556 
nutritive value of 

cottonseed protein, 1085, 1655 

fish flour, 212 

fish-potato flakes, 629 

oilseed foods, 929 

poultry, 661 

seafood, 774 

supplemented bread, 1435, 1439 
nuts, effect of drying temperature on, 

1153 


odor (see quality of) 
oil 

hydrogenated vegetable, 153 

sardine meal, 212 

sesame, 216 

soybean, 1413 
oilseeds, protein-rich foods from, 929, 

1085 

onions, tear-producing chemical of, 1756 
orange juice concentrate spoilage, 666 
oranges, irradiated, 224 
oxidative bleaching of sulfited cherries, 


658 
oxidative browning of tomato ketchup, 
395 
packaged foods, heat processing of, 592 
packaging 


aerosol food, 1226 
aluminum ean, 784 
closure gaskets in liquid form, 568 
coatings for food, 1561 
effect on toxin production in meats, 
1156, 1164 
film cheese wrappers, 656 
improved, of dehydrated foods, 484 
laminate & aluminum-film combination 
pouches, 395, 1144, 1575 
research & development in, 1359 
space foods, 1230 
packing materials for egg product plants, 
391 
pasteurization, radiation, of shrimp, 864 
peas 
effect of drying temperatures on, 1729 
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maturity determinations of canned, 246 
measuring quality of canned, 1278 
peanuts, 929 
pectins, 943 
canned peas & beans, 648 
freeze-dried, 625 
gelation of citrus, 648 
tomato, 1585 
pectinesterase & pectin changes in citrus 
fruit, 673 
peptide synthesis, solid phase, 1633 
pesticide residues, 153, 1243 
pesticides, 1119 
pharmacologists, 253 
pigments 
anthocyanin, 217, 871 
earotenoid, 406 
chlorophyll, 423 
pickle processing, heating in, 1011 
pickle quality, dill, 416 
plant, freeze-drying, 480 
plants, egg product, 391 
plasticizer, powdered licorice, 216 
poisoning, food, 615 
pork 
aging effect on tenderness, 248 
freeze-dried, 737 
irradiated, 1138 
quality, 1421, 1424 
potato flakes 
fish-, 629 
moisture equilibria of dried, 853 
viscosity of slurries, 862 
potato (es) 
grown on PCNB-treated soil, flavor 
quality of, 1823 
microbial spoilage of prepeeled, 993 
quality, 423 
starch, 640 
poultry 
chilling methods, 859 
consumer & retailer preference in 
fresh vs. frozen, 661 
irradiated, 1138 
tenderness measurements, 1268 
poultry products, further-processing of, 
1646, 1650, 1652 
preservation, 347 
apple juice, 837 
appraisal of drying foods, 484 
fish, 167 
preservative, 151, 837 
cheese, 656 
process lethality of pickles, 1011 
processing, food, 347 
antioxidants, use of, 1719 
bacteria controls in, 209 
blueberry, lowbush, 217 
can-closing temperature, 1290 
chemical reactions during, 827 
direct steam injection, 734 
eggs, 1296, 1709 
engineering training for, 1213 
equipment, 69 
frankfurter, 410 
further, poultry products, 1646, 1650, 
1652 
high-temperature short-time, 1265 
in developing countries, 63 
industry, fruit & vegetable, 361 
microwave heat exchanger for liquid, 
1222 
parameters, effect on freeze-drying 
rates of shrimp, 620 
pickle, 416, 101i 
requirements for a heat-tolerant 


anaerobe, 1001 
raw materials to suit, 78, 98 
use of nisin in, 592 
processing effect on 
can corrosion, 653, 1571, 1585 
discoloration of Blackeye peas, 871 
canned peas, 1278 
processors, problems of product 
formulation & production, 556 
processors, viewpoint on preprocessing 
research problems, 352 
product development, 556 
two essential phases, 558 
product losses, egg, 391 
profilograms, quality-evaluation method, 
25 
propellants, aerosol, 1226 
protein additives for sausage products, 
1841 
prune dehydration, 1427 
prune-pitter, fresh-fruit, 633, 637 
purée, boysenberry, 1144 


quality eontrol, 556 
and reliability testing of product 
development in food industry, 559 
corporation, 347 
function in the food operation, 37 
military food, 1375 
statistics, 1377 
quality estimates, sampling plan for 
reliable, 617 


R 


radiation ionizing of meats, 1138 

radiation pasteurization of shrimp, 864 

raisin paste, rapid production process, 
1178 

raneidity of sardine meal oil, 212 

raspberries, processing of, 78 

research, corporation, 347 

research, engineering, 1213 

research, government-sponsored within a 
university, 562 

research problems preprocessing, 352 

residues, pesticide, 1243 

resins, synthetic ion-exchange, 330 

rice, cooking & eating qualities of, 1006 


salmonellae in food, 1240 
sanitation, 556 
and food handling, 140 
facilities & equipment, 1646 
food, 1095 
plant, 347 
sausage additives, 1841 
seafoods, frozen precooked, 874 
seasonings, dehydrated, 85 
seaweeds, 774 
sensory evaluation of foods, dilution 
profilograms, 25 
sensory properties of food, their function 
during feeding, 35 
sesame oil, 216 
shipping cases, handling & damage, 391 
shrimp, freeze-drying rates, 620 
shrimp, irradiated, 864 
size (see quality of) 
soups, dehydrated, microbiology of, 
83, 85, 90 
soy flour as bread supplement, 1435, 1439 
soya albumin foaming agent, 1168 
soya products, 153 
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soya protein for foam-mat drying, 1273 
soybean oil, 1413 
soybean tempeh 
and miso, 186 
fermentation, 1301 
pilot-plant production process of, 63 
soybeans, 929 
space food packaging, 1230 
spectrometry 
infrared, 877 
mass, 1484 
reflectance, evaluation as an analytical 
tool, 1149 
rapid-sean mass, 1585 
spices, 85 
spoilage, 556 
aerosol food, 1226 
effect of nisin in controlling, 592 
from improper handling & storage, 
1095 
hazard of vending-machine products, 
1001 
in frozen orange juice concentrate, 666 
of meats, toxinogenesis, 1156, 1164 
of prepeeled potatoes, 993 
spray effeets on cherry quality, 400, 403 
stabilizer(s), 151 
edible foam, 426 
for foam-mat drying, 1273 
meat emulsion, 1567 
methyl-cellulose foam, 1168 
powdered licorice, 216 
staling of bread, 849 
starch, 943, 1828 
extracted from beans, 226 
freeze-dried, 625 
gelatinization effect on cake quality, 
640 
hydrolysates, corn, 1579 
rice, 1006 
submicroseopie structure of, 987 
sterilized foods, low-temperature handling 
of, 1265 
storage 
effeet on tenderness of chicken, 1171 
food, chemical reactions during, 827 
packaging effect on, 1144 
stability of dehydrofrozen peas, 1729 
stability of nisin, 592 


Patent Index — 


Meat, Fish, & Poultry Products 


casings, 968, 1396 
collagen, 192, 374, 1247 
cellulose articles, regenerated, 192 
curing salt compositions, 803, 1247 
enzyme treatment, 374 
fish 
erab processing, 192, ! 
defrosting, 192, 1546, 
dehydrated, 1546 
evisceration, 1112 
fillets, 1247 
flavor improvement, 970 
meal antioxidant, 803 
oyster processing, 803, 1247 
preservation, 44, 192, 374, 803 
processing, 44, 374, 578, 968, 1396, 1670 
products, 44, 803, 968 
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thiamine retention during, 1265 
storage of 

canned applesauce, 653 

eans containing acid foods, 1571 

cheese, 656 

citrus fruit extended by: irradiation, 

224 

corn, 406 

dehydrated military salads, 936 

dried potato flakes, 853 

eggs, 1296 

fish, 1016 

fish on fishing vessels, 1846 

fish-potato flake, 629 

frozen erange juice concentrate, 666 

grapefruit powders, 426 

irradiated meat, 1138 

irradiated strawberries, 419 

packaged foods, 1575 

pickles, 416 

potato chips, 877 

sardine meal, 212 

shrimp, raw, 864 

space foods, 1230 

tomato ketchup, 395 
strawberries, irradiated, 419 
sweetness (see quality of) 


T 


tea, 153 

technologist, role of food, 556 

tempeh (see soy bean ) 

tenderness (see quality of ) 

texture (see also quality of ) 
-modifying additives, 943, 948, 954 

tocopherols, 1597 

tomato ketchup packaging, 395 

tomatoes, acids for lowering pH of 

eanned, 1585 

toxicologists, 253 

toxicology, 1119, 1240, 1381 
of nisin, 592 

toxins, 83, 85, 90, 837, 1085 
in blueberry wine-making, 1289 
meat, 1156, 1164 


U 


ultrasonics for fish search, 167 


Food Technology — 


protein, deodorized, 1112 
sausage, 44, 374 
scallops, 577, 1396 
seasoning extracts, 374 
shark fin processing, 803 
shrimp preparation, 44, 374, 577, 803, 
1396 

stock deodorization, 1804 
tuna packer, 1396 

meat 
additives, 374, 970 
animal processing, 1396, 1546 
bacon processing, 44, 1247, 1396 
bone-free products, 374, 578, 1670 
canning, 1670, 1804 
eareass dehairing, 1396 
casings, packaging of, 192 
chopped product, 803, 1396 
clothing shroud, 374 
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vegetable(s), 153 
blanching Brussels sprouts, 1174 
green, chlorophyll, aseorbie acid, 
& pH in, 867 
processing, 361 
processing industry, problems of, 352 
protein mixtures containing cottonseed 
flour, 1655 
punch testing for firmness of, 413 
sampling plan for quality determina- 
tions of green, 617 
vinegar, 757 
production, 998 
viscosity of gums, 948, 954 
viticulture, 179 
volatile acids in fish, 1016 
volatile constituents of 
beef, 94 
cocoa beans, 1726 
fruit, 69, 1287, 1391 
onions, 1633 
potato chips, 877 
volatiles, 395, 827 


w 


waste disposal, food industries, 140 
watermelon juice fermentation, 1284 
watermelon vinegar, 998 
weights & measures, 151 
wheat amylase, 671 
wheat flours for bread, 1724 
wheat starch, 640 
wine, 757 

blueberry, 217, 1287 

Soviet research on, 179 
wrappers, cheese, caleium-sorbate- 

treated, 656 


yeast(s), 671, 1284, 1703, 1733 
eulture, 837 
effeet on wine color, 179 
in dehydrated soups, 83, 85, 90 
in orange juice, 666 
preservative, cheese, 656 
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coating, 803 

coloring, 374, 578, 970 

comminuting apparatus, 44 

cooking, 374, 968 

curing, 44, 192, 803, 1670, 1804 

dehydrated products, 192, 374, 578, 
1670 

drying, 970 

emulsions, 192, 1112, 1247, 1546, 1670, 
1804 

evaluation, 1546 

fat content, 192, 968, 1112, 1396, 1398, 
1546 

flavor improvement, 970 

frankfurters, 192, 578, 803 

glazing composition, 374 

ground products, 192, 968 

hog processing, 968, 1247 

molded produets, 374 


it 
8 
: 


packaging, 192, 1670, 1684 

processing, 577, 803, 970, 1546, 1670, 
1683, 1804 

protein products, 44, 1670 

reconstituting, 803, 1396 

residual recovery, 1396 

slaughtering, 44, 192, 1396, 1546 

slicing, 44, 374 

smoking, 44, 1247 

substitutes, 1546 

tenderizing, 44, 192, 374, 578, 803, 
968, 1546 

trimming, 577, 578 

weiner-type product, 1396 

whale, 374 

poultry 

chicken processing, 1396 

chilling/ecooling, 578, 803, 970, 1670 

deboning, 44, 374 

defeathering, 577 

dressing, 192 

flavoring, 577 

gizzard processing, 577, 1247 

oil sae removal, 1670 


processing, 968, 1247, 1546 
products, 968, 1112, 1247, 1670 
protein products, spun, 968 
rendering process, 1112, 1396 


sausage 
annular, 1396 
casings, 44, 192, 577, 578, 803, 1112, 
1247, 1396, 1546, 1670, 1804 
compositions, 44, 374, 578, 1804 
curing, 1398 
emulsions, 1804 
filling, 1670, 1804 
manufacture, 44, 374, 1396, 1546 
molding, 803 
packing, 374 
preparation, 192 
production, 1112 
products, 1247, 1396, 1670 
stuffing, 803, 968, 1804 
treatment, 376 
soup stock, 1247 


Milk, Cheese, Egg, & Dairy Products 


butter, 44, 1548, 1804 
buttermilk, noneultured, 1398 
easein drying, 193 
cheese 
American, 1247 
Blue, 1398 
compositions, 1548, 1674 
eurd manufacture, 376, 970, 1247, 
1398, 1674 
curing, 970 
manufacture, 44, 376, 970, 1804 
preparation, 578, 803, 1247, 1548 
processing, 1398 
produets, 1546, 1548 
press, 578 
ripening, 1548 
skim-milk low-fat ripened, 376 
smoked, 1398 
sterilization, 803 
texturizing of, 376 
cottage cheese, 193, 1398 
cream cheese, 970 
cream 
frozen, 1112 
powder, sour, 1548 
-type product, 1398 
dairy products, 44 
bifidus, 1248, 1548 
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flavoring, 1804 
frozen confections, 578, 1670, 1674 
spray-drying process, 1247 
egg (s) 
albumen, 578 
dehydrated, 803, 1112, 1398 
preservation, 44, 1247, 1398 
processing, 970 
products, 970, 1112, 1247, 1398 
sterilized product, 804 
enzymatie sugar removal, 803 
ice cream, 578, 970, 1670 
infants food, 376, 1248 
milk 
additives, 376 
coagulation, 
condensed product, 376 
decontamination, 192, 1674 
dry, 376, 578, 803, 1248, 1548, 1670, 
1674, 1804 
fat modification, 1804 
filtering, 44 
frozen, 376 
hypoallergenic product, 1247 
infants, 1248, 1398, 1804 
pasteurization, 1112 
powders, 578, 1248, 1804 
processing, 578 
protein, 578 
purification, 1398 
quality control, 578 
stabilization, 1398 
sterilization, 970, 1248, 1674 
treatment, 1248 
whey processing/product, 970, 1398 


Oil-Based Foodstuffs 


additive, anti-blood-elotting, 376 
antioxidant compositions, 46, 579 
butter 
powdered, 1112 
salting of, 376 
whipped, 1252 
cashew nut processing, 1114 
coating, 1248, 1677 
compositions, hard-, 1112, 1252 
confectioners, 1252 
deodorization, 1674 
glyceride, 1806 
hydrolysis, inhibition of, 1677 
processing, 376 
purification, 46, 1252 
rendering process, 1674, 1804 
separation, 1248 
cocoa butter products, 1112 
cocoa butter substitutes, 193, 376 
emulsifiers, 44, 476, 579, 1252, 1677 


emulsions, 376, 1550 


fats 
fatty acid monoglycerides, 1398 
margarine 


additives, 376, 579, 804 
anti-spatter, 376, 579, 804, 970, 1674 
compositions, 46, 579, 804, 1252 
manufacture, 580, 1674 
oils, 1550, 1677 
unsalted, 579 
mayonnaise, 376, 580, 1252 
oils 
deodorization, 1248 
extraction, 376 
hydrogenation, 139, 193, 1550, 1804 
production, grain, 804 
purification, 1550 
recovery, olive, 1806 


refining, 376, 1548, 1550, 1677 

salad, 579, 1550, 1806 

separation, 1398 

-solvent removal, 1114 

soybean, 579, 1112, 1548 

vegetable, 125°! 

winterizing ,lyceride, 46, 1248, 1398 
peanut butter, $04, 970, 1674, 1806 
process, deacidification, 970 
process, interesterification, 1112 
products, glyceride ester, 1248 
salad dressing, Blue cheese, 1674 
shortenings 

aerated, 579 


glyceride, 1674 
plastic, 804 
quick tempering, 1112, 1252 
substitutes, 1112 
taste improvement, 1677 
triglyceride processing, 970, 1112, 1252, 
1806 
whipped frozen comestible, 193 
whipping cream, 804 


Farinaceous & Baked Goods 


alimentary pastes, 804, 1252 
baked goods, 193, 376, 378, 1399, 1550, 
1677, 1678, 1806 

baking mixes, 581 
biseuit preparations, 1550 
bread 

compositions, 193, 580, 1114 

continuous-mixed, 1398 

dough, 1252, 1398, 1678 

loaf, coiled, 1398 

making, 804, 1252 

packaging, 1550 
cakes, 193, 804, 1252, 1253 

angel food, 378, 580, 972, 1114, 1252 

mixes, 193, 376, 580, 1678 
cereal 

cooked, 972, 1252 

extruded, 193 

flours, 972, 1252 

high-starch, 193 

liquid grain, 580 

preservation, 580 

products, 376, 1678 

precooked, 193 

puffing, 1252 

sterilization of products, 1114 
convenience foods, 193 
cookie baking, 580 
culinary mixes, 376, 580, 1114, 1806 
digestibility, improvement of, 1806 
dough 

additives, 581 

compositions, 378, 1252 

laminated, 193 

making, 580, 804, 1398, 1678, 1806 

preservation, 970, 972 

products, refrigerated, 1398 
dusting compositions, 1114 
emulsifiers, 1398 
farinaceous products, 378 
fermentation process, 1678 
flavoring, 193 
flour 

additives, 970 

blended, 972 

browned, 193 

high-protein, 580 

manufacture of wheat, 1252 
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milling, 804 
modified, 378, 1252 
oxidation, 378 
production, 1678 
self-rising, 1550 
sterilization, 580 
testing of wheat, 1114 
treatment, 970 
fried products, deep-, 1678 
gluten extraction, 376 
gluten, prepared food, 1253 
grain processing, 1252, 1398, 1678 
low-earbohydrate foods, 1550 
legume product, puffed, 580 
meat, simulated product/substitute, 378, 
804, 1808 
nixtamal production, 1678 
noodle compositions, 378 
oat processing, 1678 
oil seed extraction, 1806 
pasta, quick-cooking, 1678 
pastry, 193, 376, 580, 972 
pie crust packaging, 1678 
pie dough, 193, 378 
protein products, 581, 1252, 1398, 1678, 
1806 
rice, 193, 804, 970, 972, 1252, 1677, 1806 
quick-cooking, 580, 1114, 1252, 1677, 
1806 
rusk, 1252, 1678 
soda-eracker compositions, 1678 
soybean 
dehulling, 972, 1114 
flour, 970, 972 
powders, 1253, 1806 
processing, 580, 972, 1678, 1806 
product, 376, 378, 1252, 1399 
protein, 378, 581, 1253 
treatment, 193 
snack product, 1678 
starch extrusion, 1678 
sterilization process, 1399 
texture improvement, 1252 
wheat, 804, 1678 
yeast, 1550 


Sugar & Confectionery Products 
and Processing 


artificial sweeteners, 380, 1116 
eandy, chewing, 1400 
cereal-nut produet, 1680 
chewing gum, 197, 380, 582, 806, 1116, 
1400 
chocolate, 380, 1400, 1678, 1808 
confections, 197, 380, 582, 806, 974, 1254, 
1400, 1678, 1680, 1808 
effervescent compositions, 380 
icings, aerated, 1680 
marshmallow preparation, 197 
molasses, invert, 1680 
popeorn, eandy-coated, 974 
sorbital substitute, 380 
sugar 
agglomerated, 380 
aggregates, 1680 
centrifuge, 582 
compositions, 1400 
erystal, 1114, 1254, 1680 
decolorization, 1254 
extraction, 1254 
liquor, 582, 974 
lump, 1680 
processing, 582, 806, 1116, 1400, 1678, 
1680 
production, 582, 1680 
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purification, 197, 380, 582, 974, 1680, 
1808 
refining, 1254, 1400 
separation, 1254 
solution demineralization, 1400 
syrups, 380 
sugar beet processing, 582, 1400 
sugar cane processing, 806, 1116 
sugar juice purification, 582, 974, 1678, 
1680 
sweeteners, low-calorie, 1116 
sweetening compositions, 806, 1116 
syrup, fluffed maple, 1678 
toffee separation, 1254 


Fruit & Vegetable Products 
and Processing 


beet cutter, 1680 
beverages 
compositions, 378, 1399 
fruit & milk, 1253 
juice-like, 972 
Brussels sprouts processing, 972, 1253, 
1680 
canning, 378, 1683, 1808 
coating process, spray-, 1680 
corn chips, 196 
dehydration 
fruit, 1253, 1683 
juiee, 1683 
potato, 196, 378, 804, 972, 1114, 1399, 
1808 
purée, 1253 
vegetable, 378, 806, 972, 1114 
flavor improvement, 1253, 1254, 1680 
flaked products, 196, 1114, 1253 
freezing process, 1808 
fried foods, 1399 
fruit 
citrus, 196, 378, 972, 1808 
granules, 1253, 1683, 1808 
juice, 196, 581, 806, 972, 1114, 1254, 
1399, 1680, 1683 
preservation, 972, 1253, 1399, 1680, 
1683 
processing, 804, 1114, 1196, 1253, 1399, 
1683 
products, 378, 1253, 1683 
syrup production, 196 
fungicidal treatment, 1680 
jelly, 1254, 1400 
juicing process, 196, 1680, 1683 
marmalade, 196 
mushroom processing, 804, 1399 
onion preservation, 196, 378, 972, 1253, 
1683 
pectin production, 972 
peeling process, 581, 1114,. 1680, 1683 
pickling process, 972 
pitting, peach, 1399, 1683 
potato chips, 378, 972 
potatoes, 196, 581, 972, 1253, 1399, 1683 
powders 
banana, 1680 
juice, 378, 581 
onion, 1683 
preservative, apple, 196 
preserves, fruit, 196 
products 
chip-type food, 581 
snack food, 1253 
sweetened nut, 1808 
purification of grape juice, 972 
raisin paste, 804 
ripening of fruit, 1680 
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salad composition, 1808 
sauerkraut production, 1683 
seaweed production, 378 


Coffee, Tea, Chocolate, 
& Alcoholic Beverages 


additive improvement, 48 
aging, artificial, 1682 
aleoholie beverages, 194, 1114, 1400, 1682 
beer, 46, 196, 380, 582, 806, 974, 1114, 
1254, 1682, 1808 
brewing process, 1254, 1400 
haze prevention, 806, 1114 
hops, 380, 806, 1114, 1682 
koji, 196, 582, 1114, 1400 
liquors, 48, 1682 
malt beverages, 581, 1114, 1254, 1682 
malting, 194, 380, 582, 806, 974, 1254, 
1680, 1682 
mash production, 806, 1114 
medicinal, 1254 
sake production, 1682 
shochu production, 1682 
sugar pretreatment, 1682 
whiskey aging, 972 
wine, 196, 380, 1808 
wort, 194, 582, 806, 974, 1114, 1252 
beverages, 48, 194, 974 
chocolate products, 194, 1400, 1682 
cocoa bean roasting, 974 
coffee, 194, 378, 582, 974, 1400, 1680, 
1682, 1808 
extraction, 193, 194, 582, 974, 1682, 
1808 
extracts, 389%, 582, 806 
flavor enhancement, 1400 
roasting process, 193, 194 
tea, 48, 194, 378, 380, 806, 974, 1114, 
1680 


Preservation Technology, 
Miscellaneous Products & Processes 


acid compositions, 382 

additive mixing process, food, 1683 

additives, humeectant, 584, 1402 

agglomeration process, 197 

antifoaming agents, 1552 

antioxidant compositions, 974 

anti-sticking compositions, 1683 

baking acid, 1255 

beverage bases, effervescent, 1116 

bifidus-active food preparations, 809 

biotin inactivation, 1402 

ealeium cyclamate, effervescent, 1254 

canning, 197, 974, 1116, 1402 

chocolate processing, 48 

chopping apparatus, 1684 

citric acid, 48 

coatings, 974, 1116, 1255 

cocoa powders, 382 

coffee, powdered, 1254 

coloring, 48, 382, 806 

cooking, 1116, 1683, 1684 

curry compositions, 1684 

dehydration, 48, 583, 584, 1402, 1552, 
1683 

dessert mix, frozen, 1550 

dietary products, 584, 1684 

dyestuffs, edible, 48, 1552 

emulsifying, 197, 974 

enzyme recovery, 197 

extraction, vanillin, 1255 

extrusion apparatus, 1683 

fermentation process, 584, 974, 1684 


ORF 


fillers, nonnutritive, 1255 


4 
4 
an 


filling apparatus, metered, 1402 
filtering system, 974 
flavoring, 48, 583, 1550, 1552, 1684 
freeze- 

concentration, 583, 1683 

drying, 197, 382, 584, 806, 974, 1116, 

1552, 1683 

thaw alarm, 1683 

freezing process, 197, 382, 974, 1116, 
1255, 1552 

fumarie acid, 1116, 1402 
gelatin, 48, 382, 806 
glutamie aeid, 197, 974, 1254, 1552 
heat treatment, 382, 1402 
homogenizer construction, 1552 
honey processing, 197 
hydrocolloids, sea plant, 1254 
ink, edible, 584 
instant puddings, 382 
irradiator, food, 1683 
jelly, 382, 1550, 1552 
lactic acid, 1116, 1684 
low-calorie foodstuffs, 382 
metering device, solids, 1402 
milk-coagulating enzyme, 197 
mix, soufflé, 197 
molded products, 583 
monosodium glutamate, 584, 1550, 1552 
naringinase production, 809, 1116 
nut treatment, 382 
oxygen deterioration, prevention of, 1683 
oxygen removal, 583 
packaging, 583, 1402, 1552 
pectinase, 1552 
pigments, animal-blood, 382 
preservation, 197, 974, 1254, 1402, 1683 
preservatives, 382, 584, 1255, 1683 
protopectin, 1683 
protein foodstuffs, high-, 1684 
protein isolation, vegetable, 1254 
seasoning, 48, 197, 584 
slicing, 382 
smoke solution, aqueous, 806 
soup extracts, 48 
soybean sauce, 1684 
spices, salad dressing, 1255 
sterilization process, 48, 806, 974, 1254, 


stuffing apparatus, 1683 
sweetening agents, 1255 
tannin removal, 809 
thawing, 974, 1683 
thickeners, 1684 
vinegar, 48, 1552, 1684 
vitamin preservation, 1402 
yeast, 197, 584, 974, 1116, 1255 
fermentation, 974, 1116, 1255, 1402 
production, 197, 382, 584, 974, 1116, 
1254, 1255, 1402, 1684 


Book Review Index 


Advances in Applied Microbiology. Vol. 
6. Wayne W. Umbreit, ed., 1687 

Advances in Food Research. Vol. 13. 
C. O. Chichester, E. M. Mrak, & G. F. 
Stewart, eds., 1122 

Agricultural Seiences for the Developing 
Nations. Albert H. Moseman, ed., 1816. 
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Flavoring & Seasoning Compositions 
& Technology 


beverages, 1812 

coloring, 1812 

compositions, 1808, 1812 

confectionery filling, 1812 

cooking process, 1812 

dehydration process, 1116, 1812 

flavoring, 584, 1116, 1402, 1808 

glutamate compositions, 584, 1808 

glutamie acid preparation, 1116, 1400, 
1808 

moisture-proofing process, 1812 

salt, culinary, 1808 

seasoning, 584, 585, 1402, 1808 

sesame seed product, 584 

smoke seasoning, 584 

spices, 584, 1400 

soy sauce, 1116, 1684, 1812 

thawing process, 1812 

vinegar production, 1684, 1812 

yeast seasoning agent, 1402 


Animal Feeds and Foodstuffs 


additive 
airsac disease, 1116 
feed, 380, 583, 1116, 1400, 1682, 1808 
food, 196, 380 
staphylomycin, 1808 
stilbestrol, 1808 
animal feeds, 196, 197, 380, 382, 583, 804, 
974, 1116, 1254, 1400, 1682, 1808 
bird seed, medicated, 382 
bloat treatment, 1116 
silage, 196, 382, 583, 1400, 1682 
supplements, feed, 197, 583, 1682, 1808 
swine feeds, 382, 1682 


Packaging 


bags, infusion, 1255 

bags, tea, 382, 1116, 1552, 1684 

bottle caps, 1255 

bottle, collapsible, 382 

bottle filling, 382 

ean(s) 
closure, metal, 1402 
construction, 585 
easy-opening, 48 
ham, 1552 
hermetically-sealed, 1402 
testing, 1402 

canning, aseptic, 1684 

eap, sealing-drinking vesse! combination, 

1684 

cap, tamper-proof, 1684 

carton, bacon, 382 

earton, frozen food, 1812 

containers 


decorative, 809 
dual-purpose, 1402 
easy-opening, 1254, 1552 
edible, 1402 
filling, 585, 809 
foil, 1552 
heatable, 585 
-juicer combination, 585 
liquid, 1116, 1402 
manufacture, 585, 1255 
mixing, 382, 809, 1116 
packaging, 1402 
self-heating food, 48 
-spoon combination, 1684 
tear-, 585, 974 
tubular, 1552 
dispenser, cake decorating, 585, 1684 
film coating, 48 
film packaging, 48, 382, 1255 
jar, compartmented, 48 
package 
beverage, 382 
eoffee & tea, 1684 
dispensing, 809, 974 
display, 1552 
easy-open, 1552 
food, 48, 809, 1255, 1402 
frozen food, 1552, 1812 
meat, 585, 809, 1552, 1684 
plastic knit, 1812 
pressurized, 48 
printed flexible, 809 
sachet, 48 
tear-, 585, 809 
telescoping, 809 
packaging 
aseptic, 809 
banana, 585 
cheese, 809, 1552 
eling, 1684 
eoffee, 1552 
egg, 1684 
film, 48, 382, 1255 
meat, 382, 585, 1255, 1402, 1812 
method, 1116, 1402 
nitrogen, 382 
strip, 809 
vacuum, 1255, 1684 
viscous liquid, 1684 
packet, condiment, 382 
packing, meat, 1684 
pan, bake, 1402 
polyethylene, radiation-stabilized, 1484 
pouch, liquid filled, 1684 
sterilization process, 1402, 1684 
tray, food, 382, 585 
wrappers, antioxidant, 585 
wrapping, margarine & butter, 382 
wrapping, shrink, 1402 
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Analysis and Characterization of Oils, 
Fats and Fat Products. H. A. Boek- 
enoogen, ed., 372 

Analytical Methods for Pesticides, Plant 
Growth Regulators, and Food Addi- 
tives. Gunter Zweig, ed. Vol. II, 204. 
Vol. III, 370. Vol. IV. Herbicides, 
978. 
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Aprovechamiento Industrial de los Pro- 
ductos Agricolas (Industrial Utiliza- 
tion of Agricultural Products). W. de 
Rafols, 1688 

Bailey ’s Industrial Oil and Fat Products. 
Karl F. Mattil, Alexander J. Stirton, 
Frank A. Norris, & Daniel Swern, 816 

Binsted’s Directory of Food Trade Marks 
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and Brand Names. Enid Binsted, ed., 
1687 

Biochemical Engineering. F. C. Webb, 
1556 

Botulism. Proceedings of a symposium, 
January 13-15, 1964. Keith H. Lewis 
& Kenneth Cassel, Jr., eds., 1408 

The Cemieal Formulary. Vol. XII. H. 
Bennett, ed., 1557 

Commercial Methods of Analysis. Foster 
D. Snell & Frank M. Biffen, 601 

Dessert, Appetizer, and Related Wines. 
M. A. Joslyn & M. A. Amerine, 1235 

Encouraging the Use of Protein-Rich 
Foods. John Fridthjof, 57 

Eneyelopedia of Surface-Active Agents. 
Vol. Il. J. P. Sisley & P. J. Wood, 204 

Evaluation of the Toxicity of Pesticide 
Residues in Food. A Report of a 
Joint Meeting of the FAO Committee 
on Pesticides in Agriculture and the 
WHO Expert Committee on Pesticide 
Residues, 813 

Factors Affecting the Growth of Psy- 
chrophilie Microorganisms in Foods— 
A Review. R. P. Elliott & H. D. Mich- 
ener, 1235 

Food Dehydration: Volume II, 
and Technology. Wallace B. Van Ars- 
del & Michael J. Copley, eds., 813 

Food for Man. W. R. Aykroyd, 601 

Food Habits Research: Problems of the 
1960's. Margaret Mead, 1122 


BOOK REVIEW INDEX—1965 


Food Quality: Effects of Production 
Practices and Processing. George W. 
Irving, Jr., & Sam Hoever, 1814. 

The Growth of the Potato. J. D. Ivins 
& F. L. Milthorpe, ed., 816 

Handbook of Refrigeration Engineering. 
Vol. 1. Fundamentals. W. R. Wool- 
rich, 1687 

Health Needs in Ovr Changing Environ- 
ment. Report of the 1964 National 
Health Forum, 978 

Hygiene in Food Manufacturing and 
Handling. Barry-Graham Rack & Ray- 
mond Binsted, 372 

Low Temperature Techniques. <A. C. 
Rose-Innes, 1235 

Methods in Carbohydrate Chemistry. V. 
General Polysaccharides. Roy L. Whist- 
ler, ed., 1235 

Milestones in Nutrition. Vol. 2. S. A. 
Goldblith & M. A. Joslyn, eds., 601 

Monographs on Tea Production in Ceylon. 
5. One Day Course in Tea Manufae- 
ture. Tea Research Institute of Ceylon, 
1408 

The Natural Radiation Environment. 
John A. S. Adams & Wayne M. Lowder, 
eds., 370 

Neutron Irradiation and Activation Anal- 
ysis. Davis Taylor, 1556 

Normal and Therapeutie Nutrition. Fair- 
fax T. Proudfit & Corrine H. Robinson, 
1814. 


Nutrition—A Comprehensive Treatise. 
Vol. I. Macronutrients and Nutrient 
Elements. George H. Beaton & Earle 
Willard McHenry, eds., 978 

Pesticides and the Living Landscape. 
Robert L. Rudd, 1123 

Progress in Industrial Microbiology. Vol. 
4. D. J. D. Hoekenhull, ed., 204 

Radiation Control of Salmonellae in Food 
and Feed Products. International 
Atomie Energy Agency, 601 

Recent Advances in Food Science. 3. Bio- 
chemistry and Biophysics in Food Re- 
search. Jas. Muil Leitch & Douglas N. 
Rhodes, eds., 1123 

Report of the Working Party on Irradia- 
tion of Food. Committee on Medical 
& Nutritional Aspects of Food Policy, 
Ministry of Health, 1123 

Spencer and Meade Cane Sugar Hand- 
book. George P. Meade, 57 

Techniques of Plant Engineering and 
Maintenance. Vol. XIII. (Proceedings 
of the Technical Sessions held eon- 
currently with the 1962 National Plant 
Engineering and Maintenanee Show, 
Philadelphia, January, 1962), 1557 

Tomato Paste, Purée, Juice, and Powder. 
Peter G. Goose & Raymond, Binsted, 
1237 

Wheat Chemistry and Technology. I. 
Hlynka, ed., 1408 

The World Problem of Salmonellosis. 
P. Van Oye, ed., 1813. 


The duty of science is to seek truth, and technology to seek applica- 
tion. Those who seek these ends in the field of food serve more 


than the cause of knowledge—they serve maakind itself. These 


scientists, engineers, educators and executives join in seeking truth 


and application in the only world-wide professional society of its 
kind. Together, they stimulate investigations into technological 


problems, and pursue the ensuing pathways to the ultimate con- 


clusions; they present, discuss and publish the results; they advance 


the free interchange of data and ideas; and they join to raise food 


industry educational standards. These are aims of the 


INSTITUTE OF FOOD TECHNOLOGISTS. 
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